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Keep down your weight 
---it is unhealthy to t 


FEW slices of Sanitarium Gluten Bread 
eaten daily not only prevents you from 
gaining weight, but also reduces your 
Weight. You no longer have that uncomfort- 
able feeling which is the result of being too 
stout. There will be no excessive weight to 
cause you embarrassment and instead of form- 
ing fat, flabby tissue, your flesh becomes hard, 


Have red, rich blood 


---it is unnecessary t 


ANITARIUM Giuten Bread contains a 

liberal amount of food iron—an element 

Nature requires for enriching the blood. 
Bread made from Sanitarium Gluten Flour con- 
tains four times as much food iron as ordinary 
bread and six times as much as beef steak. Just 
the thing for building muscle, sturdy bones and 
a healthy body. 


If you are a diabetic 
---eat sparingly of stare 


N cases of diabetes the body can only toler- 
ate a certain amount of carbohydrates. The 
excessive use of cane sugar is believed by 
some authorities to be a cause of diabetes. Al- 
though nearly everyone has cultivated an ab- 
normal taste for sugar and starchy foods, it is 
a fact that a diabetic person craves such foods 
even more than anyone else and it is injurious 
to use them except as determined by a physician. 
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‘luten Bread- 


2 too fat 


firm and healthy. This comes as a result of 
eliminating the excessive starch in your diet 
that is found in bread made from ordinary 
white flour. 

Gluten Bread is made from flour that con- 
tains all of the strength-giving parts and little 
of the fattening elements. 


» be weak or anemic 


It is recommended for those who are anemic 
or thin blooded, nursing mothers, pale and un- 
dernourished children. 


Eat plenty of genuine Sanitarium Gluten 
Bread to enrich your blood and build sturdy 
bones. and muscle. 


thy foods. Consult your physician 


Genuine Gluten Bread made from Sanitarium 
Gluten Flour 44.81% contains only 32 calories 
of starch to the ounce instead of 63 calories as 
in ordinary bread. Every diabetic needs a cer- 
tain amount of starch, daily—at least 200 cal- 
ories, the amount found in six ounces of bread 
made from our 44.81% Gluten Flour (except 
of course, when on a starch-free diet for brief 
periods to eliminate sugar. 
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Gluten Bread 


---is made from the 
original and gen- 
uine Sanitarium 
Gluten Flour 


ANITARIUM Gluten Flour 

was the first genuine Gluten 

Flour placed on the market, 
and was prepared for use at the 
Battle Creek Sanitarium. Gluten 
Bread made from this flour has 
been used at the Sanitarium for 
30 years, and is a valuable factor in 
this famous health system. Our 
standard for genuine Gluten Flour 
at the time it was adopted by our 
Government was 40.47%. The Goy- 
ernment has maintained this stand- 
ard for the protection of the public. 
Sometime ago, however, we in- 
creased the Gluten content of our 
flour to 44.81%, which is 4.34% 
above the government requirements. 


Gluten bread made from this flour 
is the most dependable quality you 
can use. 


Tur ANAtysis oF SANITARIUM GLUTEN FLOUR 
44.81% Is: 
Moisture FR Actual Starch... 43.33 
Ash ‘ Other Carbohy- 
i drates 





